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This invention relates to deodorization of food compositions 
based on fish, and more particularly, that of the composition 
known under the name of "nuoc mam" . The present invention also 
related to the production of a good taste condiment and/ or food 
obtained following the deodorization. 

In the countries where rice is heavily consumed, the rice is 
generally seasoned with condiments based on fish, which further 
constitute an important protein complement to the rice 
alimentation. Thus, in Vietnam, the nuoc mam, real national 
food- condiment, is, together with the rice, the basic aliment 
for the about thirty millions inhabitants. As it is known, this 
salt product is obtained by autolysis of fish flesh under a salt 
concentration near saturation; following fermentation which 
occurs during the first eight days, a product of high nutritive 
and gustatory value is obtained after a few months of maceration, 
which has a strong odor difficult to endure or accept by the 
non- accustomed. This is in particular the case with the 
populations of the African Continent, where the nuoc mam is 
mass -distributed these days. But African users, who consume this 
condiment exactly as they would do with the concentrated aromas 
distributed on the market, are surprised and ill at ease with 
the particular odor of this product; which makes them hesitate 
to buy this product again, in spite of its nutritive and 
gustative qualities. 

The present invention makes it possible to prevent the 
inconvenience mentioned above: it makes it possible to provide 
the compositions based on fish, of the nuoc mam type, in an 
olfactorily neutral and quite tasty form. In fact, the present 
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invention makes it possible to obtain condiments and/or foods of 
this type, producing no odor, and liable to have a taste 
flavored at will. Furthermore, according to the process of the 
invention, the product can be in a liquid, paste, powder or 
solid form, thus is easy to be packed in different types of 
package actually known. 

The novel process according to the invention consists in 
concentrating the fish based composition by evaporation of a 
sufficient fraction of its liquid portion to eliminate the odor 
substances . 

The elimination of the odor according to the invention can 
be performed at various temperatures ranging from ambient 
temperature to the boiling point of the liquid composition; 
however, the preferred temperatures are between 50°C and 100°C, 
and especially the range from 70°C to about 80°C. In order not 
to alter the organic matter of the composition, it is preferable 
not to exceed 80°C. On the other hand, it may be advantageous to 
concentrate under reduced pressure, which makes it possible to 
proceed at relatively low temperatures. 

For the nuoc mam, suitable deodorization generally requires 
elimination of at least 10% of the water initially present in 
the composition. Of course, depending on the final physical form 
needed, the concentration can or must be higher, for example, up 
to 60% or more of the initial weight of the treated composition. 
Thus, to obtain a product in a powder or solid form, 
concentration is followed by desiccation that can be performed 
according to the ordinary technique. 
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According to another feature of the invention, one or more 
spices or other substances having a sufficiently strong aroma 
are added to the composition; these additives are added to the 
composition before, during or after concentration. Preferably, 
this addition is performed before concentration; it possibly 
makes it possible to reduce the concentration rates, when the 
aromas are strong enough to mask at least partially the odor of 
the initial composition. 

In the practical execution of the process according to the 
invention, it may be useful to add to the treated composition 
one or more binders, intended to give the needed consistency to 
the final product. Thus can be added one or more binders, such 
as solubilized milk albumin, starch materials, rice extract, 
corn, cassava, yam, etc., gelatins, gelose, pectines, carob 
powder, alginates or carrageenan, fats, etc. The proportion of 
these binders is generally 0.5 to 10% of the treated composition, 
but these proportions are not limitative at all. 

Regarding the spices or other aromatics, their choice is 
mainly controlled by the gustatory nature needed; traditional 
products such as garlic, onions, laurel, pepper, pimentos, etc. 
can be used. Other aromas, such as those of meat or smoke, can 
also be used. On the other hand, to enhance and sustain the 
gustatory qualities of the concentrated product, it can be 
recommended to add mono sodium glutamate, whose proportion 
preferably does not exceed 5%. 

The concentration methods, as well as the equipments used 
therefore, are well known in the field, so it is unnecessary to 
describe them here. For example, equipment that can be found in 
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the sector, such as vacuum evaporators, with a simple effect, 
pushed to 650-700 mm of mercury, or with a triple effect under a 
system rising, at successive pressures of about 175 to 510 mm of 
mercury can be used. Finishing pans with double bottom, heated 
with vapor or hot water, and equipped with rotating mixers, can 
also be used. To obtain powder, an atomizer of a known type can 
be used. 

Of course, in the absence of industrial equipment, the 
concentration of the composition based on fish can be performed 
in a classic container, such as cooking pot or pan, of domestic 
or artinasal scale. In this case, to prevent overheating under 
naked fire, it is recommended to work in a pot with double 
bottom, especially for double boiler (bain-marie) or sand bath. 
Two pots or pans can be used for that, one placed in the other, 
water or sand being introduced in the exterior container. The 
use of such devices is known for a long time, and it is thus 
unnecessary to describe it in detail. 

The following examples unlimitatively illustrate the 
invention . 
EXAMPLE 1 

25 liters of the ordinary composition known under the name 
of nuoc mam are heated in a pot set on a boiling double boiler 
(bain-marie) . The composition is constantly stirred, while the 
temperature varies between 80°C and 85°C. The water level of the 
water bath is maintained constant as much as possible by 
progressively adding hot water. In 10 hours, the composition is 
concentrated to 50%. It is then put into sterilized jars that 
are afterward hermetically closed. 
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The obtained product keeps the characteristic taste of the 
nuoc mam, but the odor that is exhaled is much more favorable 
than that of the initial composition. 
EXAMPLE 2 

The process is the same as in Example 1, but 1% of pectine 
and 0.6% of a mix of onion, laurel and strong pimentos are added 
to the composition in advance. 

The condiment thus obtained has an excellent quality and a 
very favorable taste. 
EXAMPLE 3 

In an industrial atomizer, pure or aromatised nuoc mam is 
passed and the powder obtained at the exit is then packaged in 
boxes similar to those used for powder milk or in glass bottles. 
EXAMPLE 4 

200 kg of highly concentrated liquid is prepared in a 
simple-effect evaporator between 70 and 80°C. 1% of carob powder 
and 1% of an aromatic mix of different spices were added to the 
initial composition. The following operations are performed on 
the liquid thus obtained. 

a) The hot concentrate is poured in tubes, pots, jars and 
metallic boxes, which are closed afterwards. 

b) After even much concentration, the concentrate is dried, 
then pulverised before adding 2 or 3% of fats; the whole product 
is mixed and cast to obtain cubes, which will be packed in 
parchment and wrapped with tinfoil. 

In all the cases, a favorable aromatised pasty or solid 
product without unfavorable odor and keeping well is thus 
obtained. 
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Although the preceding examples relate to the particular 
composition largely used in Vietnam, the invention is applied, 
of course, to all similar compositions hased on fish; on the 
other hand, it is not limited to the mode of heating nor 
additives indicated above for illustration. 
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CLAIMS 

1. Process for the deodorization of food compositions based on 
fish, characterized in that the composition is concentrated by- 
evaporation of a sufficient fraction of its liquid portion to 
eliminate the odorant substances. 

2. Process according to claim 1, characterized in that the 
evaporation is performed at a temperature between the ambient 
temperature and the boiling point of the liquid composition, 
preferably between 50°C and 100°C, and especially in the range of 
70°C to 80°C. 

3. Process according to claim 1 or 2, characterized in that 
evaporation is performed under reduced pressure. 

4. Process according to one of claims 1 to 3, characterized in 
that said composition is "nuoc mam" obtained by autolysis of 
fish flesh under hypersalted medium. 

5. Process according to one of claims 1 to 4, characterized in 
that the quantity of water eliminated by evaporation is at least 
of 10% of the initial water content. 

6. Process according to one of claims 1 to 5, characterized in 
that one or more binders are added to the composition. 

7. Process according to one of claims 1 to 6, characterized in 
that one or more aromas are added to the composition. 
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8. Deodorized food composition based on fish, characterized in 
that the composition was prepared according to one of claims 1 
to 7. 

9. Composition according to claim 8, characterized in that the 
composition is in a liquid, pasty, powder or solid form, 
possibly formed in various forms. 
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La presente invention concerne la de'sodorisation de com- 
positions alimentaires a base de poisson, et - plus particuliere- 
ment - cell, de la composition connue sous le nom de »nuoc mam". 
Elle se rapporte egalfcnent a la production d*un condiment ou/et 
5 aliment de bon gout, obtenu a la suite de cette de'sodorisation. 

Dans les p a ys a forte cons ommation de~riz, on assaisonne 
generalement celui-ci avec des condiments a base de poisson, qui 
constituent d'ailleurs un complement prot^inique important a 1» ali- 
mentation riziere. C'est ainsi qu'au Viet-Nam le nuoc mam, verita- 
10 ble aliment-condiment national, est avec le ri Z 1'aliment de base 
d une trentaine de millions d'habitants. Conine on le salt, ce pro- 
duit est obtenu par autolyse de la chair de poissons sous la- protec- 
tion d»un taux de sel voisin de la saturation i a la suite d'une 
fermentation qui a lieu pendant les huit premiers jours, on obtient 
15 apres plusieurs mois de maceration, un produit de valeur nutritive 
et gustative importante qui, cependant, presente une forte odeur, 
difficilement supportable ou acceptable par des non habitues. Cest 
le cas, en particulier, pour les populations du continent africain, 
o& l*on a introduit industriellement, depuie peu de temps, le nuoc 
20 m$m. or, 1'utilisateur africain, qui consomme ce . condiment exact- 
ment comme 11 le ferait avec les artees "concentres connus dans le 
commerce, est surpris et incommode par l'odeur particuliere de ce 
produit j cela le fait hesiter de racheter cette denree, malgre les 
quality gustatives et nutritionnelles qu»elle presente. 
25 - La fxtsente invention permet d'obvier aux inconvenients 

sus-indiques t elle permet de mettre les compositions a base de 
poisson, du type nuoc mam, sous une forme olfactivement neutre et 
fort agreable a u palais. En effet, ^invention rend possible l«ob- 
tention de condiments ou/et aliments de ce genre, ne degageant au- 
30 cune odeur, et susceptible d' avoir un gout arom a tie<£ a volenti. De 
Plus, par le precede" del 'invention, le produit peut itreflous l a 
forme liquide, pateuse, pulverulent© ou massive, susceptible ainsi 
d'etre conditionne sous les diffe'rentes sortes dtemballages connues 
a l , heure actuelle. 
35 Le aouveau proc^ suivant 1'invention conslste a concen- 

trer la composition a base de poisson, par evaporation d'une frac- 
tion suffisante de s a partie liquide, pour elirainer les substances 
odorantes. 

L'elimination de l»odeur, suivant 1'invention, peut etre 
40 effectual a differentes temperatures, allant de l'arabiante jusqu'au 
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point d> Ebullition de la composition liquide ; cependant, les tem- 
peratures prfferfes se situent. entre 50 et 100-C et surtout dans 
la marge de 70« a environ 80-C. Afin de ne pas ■ either la matiere 
orgamque de Is composition, il est preferable- de ne pas depasser 
S 80-C. D 1 autre part, il peut etre avantageux d'effectuer la concen- 
tration.sous une pression requite, ce qui permet d'operera des 
temperatures relativement basses. 

lorsqu'il s'agit de nuoc mam, une desodorisation convena- 
^ ble exige generalement. 1'e'limination d'au moins to* environ de V 
■10 eau initialement.pre-sente dans la composition. Bien entendu, selon 
la forme physique finale, desire, l a concentration peut ou doit 
slier plus loin, par exemple jusqu'a 60% ou plus du poids initial 
de la composition traitee. Mnsi, lorsqu'il s - ag it d'obtenir le 
■ produit en poudre ou en masses solides, la concentration est sui- 
15 vie d»une dessication qui peut etre conduite suivant l^technique 
usuelle. M 

, SUiVant Un aUtrS trait de ^invention; la composition est 
addxtwnnee d'une ou de plusieurs epices ou d'autres substances pre- 
sentant un ar6me suffisamment puissant ces adjuvants sont ajoutes 
20 a la composition de base avant, pendant, ou apres la concentration. 
De preference, cette adjonction-est effectuee avant la concentration; 
elle peut eventuellement permettre d'abaisser les taux de concentra- 
tion, lorsque les arSmes sont suffisamment forts pour masquer d'eux- 
. memes au moins en partie 1'odeur de la composition initials. 
25 Dans la realisation pratique du pro cede" suivant ^inven- 

tion, il peut etre utile d'ajouter h l a composition traitee on ou 
Plusieurs li ant s, destines a donner au produit final la consistence 
. voulue. Ainsi peut-on ajputer un ou plusieurs Hants tels qu'albu- 

mxne de lait solubilisee, corps amylaces, extrait de ri Z , mals, m a - 
30 nioc, igoame etc., gelatines, gelose, pectines, poudre de caroube, 
alginates ou carraghenates, matieres grasses, etc. La proportion de 
ces Hants est en general de 0,5 ft 10* de la composition traitee, 
mais ces proportions n'ont rien de limitatif. 

En ce qui concerne les epices ou autres aromates, leur 
35 choix est surtout guide par le caractere gustatif recherche , on 
peut employer les produits traditionnels, 1'ail, les oignons, le 
laurier, le poivre, les piments, etc. D'autres aromes, tels que par 
~ « vi— ou de fume,, peuvent element .etre employs. 

AO ,! + ' TT r6haUSSer 6t S ° Ut6nir 168 flU8t«tt w du 

^produ.t concentre, il peut etre recom.andable d'ajouter du glutamate 
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mdnosodique, dont la proportion, de preference, ne depasse pas 5%. 

Les m4thodes.de concentration, ainsi que les appareils 
utilises a cet effet, sont'bien connus dans I'art, 11 n«y a done 
pas lieu de les decrire id. On peut, par exemple, employer le roa- 
5 teriel qui se trouve dans 1' Industrie, tel qu'eVaporateurs sous 
vide, & simple effet, pousse a 650-700 mm de mercure, ou.l triple 
effet, sous regime croissant, a. des pressions successive? de 175 a 
510 mm de mercure environ. Des bassines finisseuses a double fond, 
chauffers a la vapeur ou a l*eau chaude, et equipees d'agitateurs 
10 rotatifs, peuvent de meme £tre utilisees. Pour l'obtention de la 
poudre, on peut se servir d'atomiseurs de types connus. 

Bien entendu, a ddfaut d»iquipement. Indus triel, il est 
possible d'effectuer la concentration de la composition a base de 
poisson dans un recipient clsssique? tel que marmite pu bassine, a 
15 l'^chelle artisanale ou domestique. Dans ce cas, pour eviter la 
: surchauffe a feu nu, on a interet a travailler dans un recipient a 
double fond, notamment a bain-marie ou bain de sable. On peut, pour 
cela, employer deux marraites ou bassines, dont une est placee dans 
l'autre, de l'eau ou du sable etant introduit dans le recipient ex~ 
20 terieur. L'emploi de tels dispositifs est connu depuis tres long- - 
temps, il n'y a done pas lieu de le decrire en detail. 

Les exemples suivant illuetrent non limits tivement l«ln-. 
vention, . - 
EXEi/PLE 1 

25 25 litres de la composition couxante, connue. sous le nom 

de nuoc mam sont chauffes dans une marmite posee sur un bain-marie 
bouillant. La composition' est constamment agitee, tandis que sa 
temperature osciUe entre 80* et 85«C. Le niveau d'eau du bain-ma- 
rie est maintenu constant par addition progressive d'eau chaude 

30 autant que possible. Au bout de 10 heures, la composition est con- 
centre, a 50#. Elle est alors introduite dans des bocaux sterilises 
que l^n bouche ensuite de fagon hermetique. 

Le produit obtenu garde le goftt caracteristique du nuoc mam, mais 
I'odeur qui s* en degage est nettement plus agresble que celle de la 
35 composition initiale. 
EXEMPLE 2 ' 

On procede comae dans I 1 exemple 1, mais la composition est 
au prealable additionnee de 1% de pectine et de 0,6# d»un melange 
d*cignon, de laurier et de piments forts. 
40 Le condiment, ainsi obtenu, a une excellente tenue et un gout tres 
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agreable. 
SXEiViFLE 3 . 

Dans un atomiseur industriel l'on passe du ftuoc mara pur 
ou aroma tise et la poudre obtenue a ia sortie e.st ensuite condi- 
5 tionnee dans des boites semblables a celles que l'on utilise pour 
• le lait en poudre ou dans des flacons de verre. 
EXEfcPLE 4 

On prepare. 200 kg de liquide tres co.hcentr^, dans un 
gvaporateur a simple effet, entre 70 et 80«C, la composition ini- 

10 tiale ayant eta" additionn^e de \% de poudre de caroube et de 1JSS 
d'un melange d'arftme de diverses epices. Les diverses operations 
suivantes sont effectuees avec le liquide ainsi obtenu. 

a) Le concentre" chaud est verse" dans des tubes, des pots, des 
bocaux et des boites me"talliques , qui sont ensuite fermes. 

15, b) Apres avoir pouss€ la concentration encore plus loin, on 
seche le concentre puis on le pulverise avant d»y additionner 2 a 
3% de matieres grasses j on melange le tout et l'on moule le pro- 
duit ainsi obtenu en cubes qui seront emball^s dans du papier 
sulfuris^, entoure' de feuilles detain, . 

20 Dans tous les cas, on a ainsi un pi-oduit pateux ou solide agree- 
bleraent aromatise", sans odeur desagx^able, se conservant bien. 

Bien que les exemples, qui precedent, concernent la com- 
position particuliere, tres utilisee au Viet-Nam, il est entendu 
que 1" invention s* applique a toutes compositions, sirailaires a base 

25 de poisson j d» autre part, elle n»est pas Unites. -aux modes de chauf- 
fage, ni aux adjuvants, indiques plus haut h titre d* illustration. 
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REVENDICATTDMS 

1 . Proc^d^ pour la dSsodorisation de compositions alimentaires a 
base de poisson, caracteris^ en ce que l a composition est con- 
centra par evaporation d'une fraction suffisante de sa partie 
Ixquide, pour eliminer les substances odoxantes. 

2. Precede' suivant la revindication 1, caracterise' en ce que V 
Evaporation est effectuee h une temperature comprise entre l' a m- 
biante et le point d • ebullition de l a composition liquide, et 

de preference entre 50* et tOO«C et surtout dans l a marge de 
70 a80*C. - 

3. Proce-de-- suivant la revendication 1 ou 2, caracterise- en ce que 
1 T Evaporation a lieu sous une pression reauite. 

4. Proce-de" suivant une des revendications 1 a 3, caracterise en 
ce que ladite composition est du "nuoc mam« obtenu par autolyse 
de la chair de poisson en milieu hypersale". 

•5. Procede- suivant une des revendications 1 a 4, caracterise- en 
ce que la quantite" d'eau, elimin^e par 1' Evaporation, est d'au 
moins 10# de la teneur en eau initiale. 

6. Precede suivant une des revendications 1 a 5 , caracterise- en 

ce que la composition est additionnee d'un ou de plusieurs liants. 

7. Proce-de* suivant une des revendications 1 a 6, cauterise" en ce 
^ue la composition est additionnee d'unou de plusieurs ar6mes> 

8. Composition alimentaire a base de poisson, dEsodorisee, caracte^ 
risle en ce qu'elle a ate prepare suivant une des revendica- 
tions 1 a 7. 

9. Composition suivant la revendication 8, ca^cteriaee en ce qu'el- 
le se presente sous la forme liquide, pateuse, pulvErulente ou 

en masse solide, Eventuellement moulee en diverges formes. 



